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The Selection of China for the Home 
M ANY years ago there was found in China the wonderful clay, 
which, when baked in the sun 
or kiln, formed utensils from which 
the people might eat, ·or at least in 
which to store food. In America, at a 
later date, we find evidences of the 
Pueblo Indians having devised the 
same art. Gradually there was a sci-
entific form of making these dishes. 
Then motives and designs were intro-
duced, until after prolonged experi-
mentation, the actual use of China 
came into existence, a step far superio~· 
to the earthenware first used. The 
skill was transferred to Europe after 
many years, and the Haviland Com-
pany at Limoges, France, was the first 
European factory of its kind. During 
the years to follow, the various coun· 
tries adopted the art and interpreted 
it in its individual manner, until today 
we can pick up a piece of china and 
tell whether it is German, Austrian or 
English. 
Some of these older pieces had love-
ly histories that read like fairy tales. 
The Willow ware is an English china, 
the color of the design a delf blue on 
a white background. The figures rep-
resent a story of true lovers fleeing 
from the irate father. Just as they 
reach the bridge they are about to 
cross, they are transformed into doves 
and fly away. It is rather an unique 
design and can always be identified. 
It is of especial interest also because 
of its historic value. 
The question of buying the china for 
one's home is a comparatively simple 
one today, as there are so many lovely 
porcelains and semi-porcelains on the 
market. Not only are they nice in tex· 
ture, but the design is pleasing and 
adds to the general effect. 
During the World War there was a 
tremendous increase in the price of 
Haviland until at one time it became 
practically impossible to secure. Dur· 
ing this time the Lenox Company in 
America became very popular until to-
day it is one of the most sought after 
chinas on the market. The Lenox is 
delicate in design, and its texture is 
almost unsurpassable, but because of 
its extremely high price the moderately 
salaried people of our country find it 
rather uneconomical to buy. A dozen 
plates vary between $50 and $250. It 
can well be seen that only the richest 
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of backgrounds is suitable for dishes 
of this type. Can you imagine a table 
with a medium quality damask cover 
in, perhaps, a four room apartment, 
set with these delicate dishes? A more 
plausible type of dish to buy is the 
Syracuse, also an American brand. It 
is less delicate and would be more ap-
propriate in a larger number of homes 
in the Middle West. The. design is 
usually pleasing, and the price is much 
less. One dozen plates can be bought 
for $15. 
There is one thing that should be 
more often practiced and that is buy-
ing of an open stock. People think 
they want something different from 
Mrs. Smith, or something individual, 
and consequently purchase the so-called 
one hundred piece sets. If they so de· 
sire something different, why do they 
not buy a slightly varied pattern and 
yet get it from standard stock? It is 
so much easier to replace broken 
pieces, and in case you find that two 
dozen plates are more easy to serve 
with than one dozen, you are not hin-
dered by having a limited set of a 
closed pattern. 
The English semi-porcelain is really 
very attractive. The ~·edgewood is 
hewn looking, and of a cream color 
that lends a charming background for 
the color scheme. The formal flower 
design is popular and adds a certain 
gayness that gives a pleasing appear· 
ance to the table. 
The care of the china is equally as 
important as is the choice. In choos-
ing, do not buy one that is brittle, as 
they chip and break away very easily. 
Your set can_ last you as long as you 
desire. If you take a little longer time 
at the washing of your dishes, and are 
a little more careful, the breakage will 
be cut down considerably. 
Along with the selection of china 
comes the choice of linen and table 
decorations. They are all so closely re-
lated that the one cannot be separated 
from the other. If you have a long, 
rectangular table, a long runner with 
a peasant border of Ukranian or 
Czechoslavokian work is usable. On the 
whole, the cream colored linens are in 
better keeping with the outlay of china 
and silver than are the snowy white lin-
ens of some generations back. The 
cream color seems to blend with the 
walls of the room and the dishes and 
does not present a glaring spot on 
which your eyes get fixed upon enter-
ing the dining room. For the break· 
fast table, the colored linens and a 
good grade of crash may be used ad-
vantageously. The linens also need 
special attention in laundering. 
China for the breakfast room may 
be of a gayer and less formal pattern 
than that of the dinner set. Bright 
and attractive colors with rather dar· 
ing patterns often lend an air of gaiety 
to the breakfast table. 
Quaint little silverware with handles 
of blue, rose and green can be secured 
to match the equally attractive china. 
Outside of the linens and the china, 
come the table decorations. During 
the summer months it is both a pleas-
ure to you and also yields a certain 
satisfaction to know that you have 
your own garden flowers. A fresh 
bouquet, attractively arranged, forms 
a pleasing centerpiece. After the gar-
den flowers have ceased to bloom, the 
conservatory or hot house flowers are 
obtainable, but are rather expensive. 
The use of taper candles and of col· 
ored glass has given to us something 
which we can use to advantage. The 
varied colors provide an outlet to al-
most any color scheme one migb,t wish 
to use. 
There is no reason why now in 1927, 
with a little thought and foresighted· 
ness, every home can not have attract-
ive dining ware and be conducive to a 
pleasant hour's chat around the dinner 
table. With the cost so low, we can 
put our efforts forth in having 
each meal as nice as the ones we spend 
hours on for the entertainment of out· 
side guests. 
Many other schemes might be used 
in formal luncheons a11d dinners to 
bring in spots of interest and color 
that distinguish the well planned meal 
from that of the mediocre type. There 
is no need for expense and a great ar-
ray of splendor. On the other hand, 
simplicity_ of design and arrangement 
are much more desirable. Anyone who 
can use colored paper can make at· 
tractive place cards from it in "fairy 
flower" patterns, or a clever verse is 
always appreciated. In any event, re· 
gardless as to what the occasion or 
color scheme may be, the introduction 
of color is to be subtle and not in glar· 
ing, hilarious riot. 
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The Philippine Housewife tn America 
W HEN Jacob Rees said that one half the world does not kno.w 
how the other half Jives, here· 
ferred to the different situations and 
conditions within our own country. 
Vve may also. apply this to people geo-
graphically, which may explain the 
reason for the interest shown in the 
customs and J:fe of people in other 
lands. In the Linocln Apartmen:s lo· 
cated on Lincoln ·way resides the 
Capistrano family consisting of Mr. 
and Mrs. Severo Capistrano with their 
twc. young sons Julio and Edmondo. 
These people came from ManJa of the 
Philippine Islands, by way of Van· 
couver and through Canada, arriving 
at the open;ng of the college year. Mr. 
Capistrano is a graduate student in 
Agricultural Economics, wh:Je Jul;o 
and Edmondo are enrolled in the 
kindergarten at Welch schc<Jl. Mrs. 
Capistrano would like also to attend 
college classes but so far her home· 
mak.ng does not permit her to do so. 
Botli Mr. and Mrs. C&pistrano speak 
English quite well ·since it is widely 
used by "foreigners" in the islands. 
Spanish is spoken in the home so the 
little boys found it necessary to learn 
English when they started to school. 
Of their home life Mrs. Capistrano 
says the laboring classes live in gras:; 
houses costing about 100 pesos or $50 
to build. Because they burn so read· 
ily a fire station is located in every 
residential district. The people of 
more wealth live in two story houses 
of wood or cement. Many good hard 
woods grow naturally on the islands. 
Plaster is not necessary because of 
the mild climate but the extensive 
rainy seasons make it necessary to 
paint the houses every two years with 
very good paint. Shell instead of glass 
is used for windows. It is not trans· 
parent but white and thin. 
The dress of the Filipinos is be-
coming similar to that of American 
people, but for parties, especially 
dances they like the fuller skirts o! 
their own country. Mrs. Capistrano 
does not understand why American 
hats are worn by the ladies there since 
there is no school of millinery. In 
Manila the hats are made and sold by 
a lady who wears the Filipino cos· 
tume. At an American party in Man-
ila the guests wore the "balindawah" 
a native costume consisting of two 
large squares of silk from one to one 
and a half yards across, one draped 
across the shoulders and the other 
about the waist and hips. These are 
still worn by maids in the provinces. 
ln the cits trails are worn, but are re· 
placed by short skirts in the country. 
The men wear garments of "pina", a 
cloth made of pineapple fiber, which 
bends easily. 
Housekeeping in the islands is much 
s:mpler than in America. Houses are 
furnished according to the wealth and 
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l\Ian illa Bay at Sunset. 
taste of the owner. They have good 
cooks and although they have adopted 
the Spanish style of food preparation, 
nevertheless the younger generation 
uses many American foods. 
Mr. Capistrano was connected with 
the government experiment station at 
Manila where they try to acclimate 
foreign fruits, one of them the straw· 
berry. The avocads or alligator pear 
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has also been grown successfully. The 
Bureau of Agriculture maintains a 
number of these experiment' stations. 
Mangoes grow in abundance and 
European mangoes are imported. 
There are many varieties of bananas 
which grow and ripen at all times of 
the year. There are also oranges, 
grapefruit, cocoanut, watermelon and 
muskmelon, the latter being cut fine, 
iced, and served with sugar. 
Many people live on ·farms, some of 
the farms being secured from the gov-
ernment as homesteads. They have 
in addition to the usual domestic ani- . 
mals the Caribow which is black and 
has large horns. There are also wild 
buffalo. Fish is used quite extensive-
ly for food, and chickens are raised. 
They import chickens which are larger 
than the native stock. 
If a province is small the school · 
house is built of light material, often 
grass, but the city schools are large 
buildings of concrete, the normal 
school being three stories high. The 
teachers are Filipino graduates from 
the city schools and are natives for 
the most part, efficept the teachers of 
English who are American. 
The prevailing religion is Catholic 
which was introduced by the Span-
iards. There are many churches which 
can be identified by the white cross 
on the spire and many schools and col-
leges where priests and the sisters 
teach; (Mrs. Capistrano says too many 
such schools.) Many of the priests 
came from foreign lands. 
Some of the women work in offices 
as in America, getting their training 
in the business colleges there. Some 
women have accupations as teachers, 
while others earn money by embroider-
ing. 
The transportation is quite modern 
with automobiles, street cars and 
trains. The longest line of railroad 
is a day's journey. Officials ride in 
special trains. Mrs. Capistrano says 
there are too many traffic regulations. 
Cars are driven by hired chauffeur~ 
who receive $15 a month and lodging 
as salary. 
Living in the islands is much 
cheaper than in America. Twenty 
pesos pays a house boy who cooks and 
does other work, thus leaving the 
housekeeper free for teaching of social 
life. These house boys attend the 
night schools of the Americans. 
Most girls go to school, Mrs. Cap-
istrano herself, being the only daugh-
ter in the family having attended sev-
eral Spanish colleges. 
While the climate generally is quite 
warm, some places in the mountains as 
Bagnio are comparatively cold. When 
the season becomes very hot the rich 
people go to Antipolo where they weat· 
the "balindawah," wooden slippers 
without hose, and carry umbrellas. 
Many of the Filipinos are of mixed 
Spanish descent, and are somewhat 
smaller physically than Americans. 
Julio who was considered normal at 
home, was rated as five pounds un-
derweight here. Mrs. Capistrano came 
originally from the province of Visay-
an and Mr. Capistrano from Tagalo. 
Mrs. Capistrano likes American 
women and also the gentlemen 
she has happened to meet, as she 
has found them ve1y courteous. She 
spoke especially of their welcome to 
Ames .bY Mrs. Sparks and Mrs. Cattell 
'·the grandmother of the Filipinos," 
and other foreign students, who gave 
them a reception when they arrived, 
and of Professor De Vries part in 
helping them to get adjusted. 
The family expects to be here in 
Ames two and a half years, then travel 
about the states before returning to 
the:r island home. 
The American Housewife in the Philippines 
"THE American viewpoint of a 
foreign country is probably 
far different from that of the 
American who spends his life among 
them," said Mrs. Jean Walser, Associ-
ate Professor in Mathematics at the 
University of the Philippines at Man-
illa, who has just returned from the 
Philippines to the Iowa State College 
campus. "People living far across the 
water from a country of which they 
know little about the actual life there, 
wonder at the strangeness of the 
foreigners who find their way to our 
shores. Maybe the Americans who 
journey to the Philippines are just as 
much a source of curiosity to the 
natives with their strange dress, short 
hair, and peculiar American habits 
and customs." 
Mrs. Walser is a graduate from Chi-
cago Unviersity and has had a unique 
position on the faculty at the Univer-
sity of the Philippines for some time, 
in that she is the only American in 
the mathematics department and also 
the only woman. 
"Home Economics has just begun to 
win a creditable place among the 
other courses taught there, and al-
though the interest is not at its 
height still there is marked improve-
merit every year. The Dean of Home 
Economics is an American and also 
Dean of Women at the University. The 
equipment is meager. There is one 
little cottage for Rome Economics 
which is used for classes in the day 
and parties at night. 
"The six thousand Americans in the 
By VIRGINIA ALEXANDER 
Philippines lead an unusually interest-
ing life, at least unusual to the aver-
age American woman with her many 
rounds of tiresome household tasks. 
There are so many servants eager and 
willing to learn that the American-
housewife finds herself with abun-
dant time on her hands. It takes 
several servants to care for one smail 
nouse, as each servant has a special 
task to perform. It takes one to cook, 
one to clean house, one to wash, an-
other to iron and still another to care 
·for the yard. Each does his task 
efficiently and quickly. An average 
salary in the Philippines can easily 
manage several servants, for the labor 
is cheap and plentiful. 
"With so much time on their hands 
both the women and men play abund-
antly taking advantage of the lovely 
evenings to indulge in tennis, · polo ( 
swimming, horseback riding and many 
other sports. 
Clothes are plentiful and inex-
pensive in the Philippines, yet up-
to-the-minute in· style. The Filipino 
women are unusually good semstresses 
with an eye for color-combinations 
and line. They need no pattern, just 
a picture and the gown is soon finish-
ed. Few American women sew either 
for themselves or for their American 
neighbors, as the Filipino women · do 
such beautiful work at a nominal 
price. The men wear heavy white 
duck suits starched very stiffly. These 
are carefully washed in shallow tubs 
about six feet high and three or four 
feet in diameter. The water is al-
lowed to run from faucets into the 
tubs. Cold water and soap are the 
two necessary articles for successful 
washing. The natives then pound the 
stnrch in and iron them with charcoal 
heated irons on boards laid on the 
ground. They need no correct table 
and ironing board heights, for this 
work is done in a squatting position. 
"The shops are filled with smart im-
ported styles, but the prices are rather 
exorbitant. There are also shops filled 
with beautiful hand embroidery, dainty 
underwear and infant's wear. The 
hand work is intricate and requires 
both speed and skill. The American 
women in the Phillipines buy "sec-
ond bests", as the price is low and 
there is very little difference between 
the two grades. There are no carpets 
in Manilla except the Chinese Oriental 
rugs which are heavy and luxuriant. 
"The houses have no glass in their 
windows, as there is no heat or smoke. 
Only shutters of Phillipine shell which 
can be drawn easily form a protec-
tion against the rainy season in the 
Phillip:nes. This peculiar season 
causes draperies and clothes, especial-
ly silks, to mildew rapidly. 
"The foods eaten by the Americans 
in the Philippines is almost distinct-
ly American with perhaps a few varia-
tions. Celery, oranges, apples, butter, 
canned vegetables and silk are shipped 
in from the States. Fresh milk is 
scarce, and only a doctor's prescrip-
tion will procure it at a fair cost, for 
all the cows are Government cows and 
(Continued on page 11) 
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How Shall We Cook Down on the Farm 
M ANY readers of the Homemaker may be facing the problem of 
stove selection. It may be your 
old stove is worn out and must be re-
placed; perhaps you are moving from 
a furnished fiat to another location 
which requires a change· of fuel; you 
may be a senior looking forward to 
teaching Home Economics or going in-
to the extension field preaching the 
gospel of Homemaking; or, best of all, 
you may be looking forward to select-
ing a stove for your very own kitchen. 
For the city woman who has access 
to gas or electricity, the problem is 
solved, but for the farm woman who 
has neither of these available, some 
other fuel must be found. She, more 
than any one else, needs a good stove, 
especially in the summer time, when 
she cooks for so many hungry men, to 
say nothing of canning, preserving, 
ironing, or washing she may have in 
addition. Her time, too, is usualy 
quite full with the extra work of gar-
dening and poultry raising. Most farm 
homes are equipped with good wood or 
coal ranges, which give splendid ser-
vice, but there are times when an aux-
illiary fuel can be used with greater 
comfort and saving of time. The new-
er stoves using such fuels are so effi-
cient that they can be used not only 
for auxilliary purposes, but for all 
time. 
Looking back into the years when 
our great, great grandmothers were 
"feeding the nation", we think of the 
fireplace as the center of the home, for 
was it not there the family gathered 
for its pleasures, for prayers and for 
discussions, and was it not there also 
the cooking for the family was done? 
The cooking of meals is of no less im-
portance now than then, as meal time 
is practically the only time the modern 
family gets together. Because we must 
have meals, we consider the cookstove 
itself one of the most important pieces 
of home equipment, and the selection 
of this stove contributes much to the 
happiness of the home. 
There are several points to be con-
sidered in stove selection. We want 
heat and we want it to be quick, con-
stant and easily controlled. The mod-
ern housewife has no time to struggle 
with a refractory stove, when even 
under the most favorable conditions it 
is hard at times to find enough hours 
in a day for the many things she 
wants to do. The stove, aside from 
heating well, must be of the type from 
which the heat goes to the substance 
to be heated, without heating the 
kitchen to an uncomfortable torrid 
temperature. 
The stove must be attractive and 
easy to clean. In daye gone by, with 
some "Sun Rise", a little hot water, 
some brushes, an hour's time and 50 
calories, more or less, of energy, this 
piece of equipment could be made to 
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shine like a mirror. Of course, the 
odor from the burning polish, the next 
time the fire was started, as well as 
the darkening effect on cleaning cloths, 
also served as reminders that the stove 
had been blacked. What a contrast we 
have today in our shiny blue steel or 
enamel combined with white, grey or 
some other color enamel which re-
quires so little time and energy to 
clean, not much harder to wash than 
a dish. In the matter of cleanliness, 
we must also consider grates and ash-
p·ans, if there be such, or burners, to 
use more familiar nomenclature. The 
construction of burners must be such 
that they do not readily collect grease 
and dirt to interfere with heating, and 
must ~e easy to take apart and clean. 
A good cookstove, as a rule, means 
a considerable investment, so we must 
be sure the construction is durable 
and of good material. The Division of 
Simplified Practice of the Bureau of 
Commerce has done some work along 
the line of standardizing stove con-
struction, but as yet no definite stand-
ards have been set. The stove must 
also be safe to operate. The fire haz-
ard presents one of our gravest dan-
gers, therefore too much care in this 
respect, when selecting the stove, can-
not be given. 
Cost of upkeep and operation costs 
are also considered. A cheap stove 
may have many defective parts or re-
quire more fuel. This may make it a 
more expensive purchase in the long 
run. Styles in cooking equipment have 
changed just as styles in clothing and 
architecture have changed. 
No longer do we cook at the fire-
place in the modern home, for where 
it is found, it is used for the cheerful 
and decorative effects rather than for 
cooking purposes. We have already 
spoken of the coal or wood range. One 
of the first stoves to be put on the mar-
ket for cool hot-weather cooking was 
the old fashioned gasoline stove with 
the tank above. The many objections 
to the danger of the elevated tank 
caused a change of style which placed 
the fuel tank at the side. There are at 
least three excellent types of stoves 
using liquid fuel now .on the market. 
The Kerosene Stove 
The ke1·osene stove offers a very sat-
isfactory solution to our problem of 
selection. There are several good 
makes on the market so universally 
used as to need no introduction to 
Homemakers. The newest stoves are 
equipped with the usual small burners 
and the large burner, which is like the 
others in construction but has a wick 
which makes it possible to burn twice 
as much oil and the desired heat can 
be obtained in half the usual time. The 
adaptability of this type recommends 
it, as a very low flame gives the mini-
mum required, and the large burner, 
the maximum, while the cost of opera-
tion is always very low. This stove 
is made in several sizes and models, 
the largest of which is the range with 
the side oven for baking or fireless 
cooking. The shelf provides a place 
to keep food warm, warm plates, or 
hold various small utensils to be trsed 
around the stove, and pans and skillets 
are within easy reach on the shelf be-
low. The initial cost of the kerosene 
stove compares favorably with that of 
other types, and operation and repair 
costs are low. With p1:oper care and 
religious cleani ng, as well as good 
quality kerosene this method of cook-
ing meets with the necessary require-
ments. But like a kerosene lamp, a 
kerosene stove must be cleaned daily. 
Like the cat or the pet canary, neglect 
soon tells on it. The daily cleaning 
should include cleaning the wicks, wip-
ing the grease and dust from the burn-
ers, wiping the chimneys if necessary, 
and cleaning off any food that may 
have been spilled or cooked over. The 
glass fuel container makes the task of 
refilling obvious when needed and less-
ens the danger of burning dry, which 
chars the wicks and makes them un-
even. This container has also a wire 
handle, by which it may be easily car-
ried to the outside tank for refilling. 
For safety, this stove rates practically 
100 percent from the standpoint of the 
stove itself. 
Many people who use kerosene stoves 
do not get the best results because 
they do not take the time for cleaning 
the stove daily. A kerosene stove must 
be kept clean if it is to give continued 
service. A short time ago, the writer 
visited a kitchen where a good look-
ing three burner oil stove was in use 
and was quite surprised when told that 
it had been used for fifteen years. "It 
still works as well as the day we 
bought it and has cost very little for 
repairs," was the housewife's reply to 
our astonished questions. 
The Gasoline Gas Stove 
Another very excellent type of stove 
is the gasoline gas stove, which ope-
rates quite satisfactorily when properly 
cared for. In this stove, the gasoline is 
fed through a wick into a chamber 
through which air passes in much the 
same way as the carburetor of a gaso-
line engine. Gas forms and passes up 
through the pipes to the burners, 
where it is ready to burn when pro-
perly turned on and lighted. The tank 
may be on the side of the stove or in 
the basement. In the latter case a 
larger supply can be put in at one 
time and needs replenishing less often. 
On the market is a home gas plant, 
which, by the method described above, 
supplies gas not only for heat, but for 
light as well. The tank is sunk in the 
ground at a safe distance from the 
house, with a cut-off at the outlet to in-
sure safety. The pressure may be 
(Continued on page 14) 
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Uses of the Organ Cuts of Meat 
"SERVE internal organs at least 
once a week," says the nutrition 
expert. "Eat internal organs 
several times a week," orders the fam-
ily physician, after pronouncing the 
patient anemic. Both nutrition ex-
pert and physician have foundation 
for their remarks because these inter-
nal organs are high in iron, vitamins 
and protein. 
The organ meats (or extra carcass 
parts) are all much richer in iron than 
carcass meat; indeed, their richness 
in this nutrient suggests that atten-
tion should be given the utilization of 
these parts as human food. In speak-
ing of the value of these parts, E. B. 
l<'orbes and· Raymond Swift report, in 
a number of Biological Chemistry, 
"Basing our comparisons with foods 
other than meats, the analyses com-
piled by Sherman- beef spleen, liver, 
kidney and blood contain more iron 
than do any foods of vegetable origin. 
Beef and veal contain two-thirds more 
iron than do pork and lamb and ten 
times as much iron as milk. Beef 
heart and brains contain about twice 
as much iron as do beef and veal.. 
Beef liver contains twice as much iron 
as does beef heart. Beef spleen con-
tains half as much again as does beef 
liver. Beef contains twice as much 
iron as do potatoes; two and one-half 
times as much as white flour and corn-
meal, and eight times as much iron as 
do apples. Vegetable food which con-
tains more iron than does beef are 
peas, beans, lentils, graham flour, oat-
meal, shredded wheat and spinach." 
Most housewives are accustomed to 
thin king of meat in terms of chops, 
steaks or roasts and are not familiar 
with ways to prepare the edible por-
tions of beef, veal , pork or mutton, 
such as heart, liver, brains, kidney, 
tripe, tongue and sweetbreads. These 
organs are not only nutritious, but 
they are easily prepared in attractive 
ways. 
Brains are tender, delicate and rich 
in protein and vitamins A and B. Well 
seasoned dishes where oysters are 
aften used may be made with brains, 
with most satisfactory results. 
Method of preparing brains: Soak 
brains in salted water two hours. 
Plunge in boiling water, cook slowly 
fifteen to twenty minutes. Drain, chill 
quickly and remove fibers. Use one 
of the following recipes: 
Beef Brains, Omelette Belvidere 
Dice half a cupful of cooked brains; 
melt two tablespoonsful of butter, put 
in brains; stir for a few minutes; add 
three tablespoonsful cream, season with 
salt and pepper. 
Make an omelette with four eggs. 
Place brains in center, roll into oval 
shape and serve quickly. 
By EVA F. MONTGOMERY 
Instructor of Foods and Nutrition. 
Beef Brains, Fried in Batter 
Prepare beef brains as above. Sprin-
kle with salt and pepper, dip in batter, 
fry in deep fat until a golden brown. 
Serve hot. 
Beef Brains, Neapolitan 
Prepare beef brains as above and cut 
in slices. Roll them in bread crumbs, 
then into some well beaten egg and 
bread crumbs again. Place them in a 
sauce pan, with half a carrot, half an 
onion chopped fine, a bay leaf, salt to 
taste, and a cup of stock; let simmer 
for half an hour, then strain and serve 
on toast. 
The heart makes a very savory dish. 
It has high content of protein and con-
tains vitamins A and B. There is little 
waste to the heart. Both English and 
French chefs use this product fre-
quently. The American housewife 
could well do likewise. 
To prepare hearts, wash, clean and 
remove valves and arteries; soak one 
hour in cold water. 
Baked Stuffed Heart 
Buy either beef, mutton or pork 
heart to the amount of four pounds. 
Wash the heart and remove valves and 
arteries. Stuff with bread dressing sea-
soned with sage and onion. Rub with 
salt and pepper, roll in flour and brown 
in hot drippings or vegetable fat. Place 
in a roasting pan and pour in boiling 
water to half cover. Cover tightly and 
allow to bake slowly. If cooking a beef 
heart, two hours of slow · cooking will 
be required. If baked in an uncovered 
pan, baste every fifteen minutes. When 
heart is tender remove it from the 
roasting pan and thicken the remain-
ing liquid to serve as gravy, seasoning 
it well with salt and pepper. Bake pork 
hearts about 114 hours. 
Lamb Hearts, Braised, Creole 
Prepare three hearts as directed. Roll 
in flour and brown quickly in hot fat. 
Place in deep saucepan and add faggot 
of soup herbs and one cup of water. 
Cook gently until tender and then add 
one and one-half cups of stewed toma-
toes, one-half cup of chopped onions, 
two teaspoonsful of sa1t and one-half 
teaspoonful of papper. Thicken with 
two tablespoonsful of cornstarch dis-
solved in one-half cupful of cold water. 
Bring to a boil and cook slowly ten 
minutes. Serve at once with plain 
boiled rice. 
Calves' Hearts, Smothered 
Prepare two calves' hearts as above. 
F'ill the heart with a bread and tomato 
dressing and ·sew or fasten it with 
skewers. Circle the hearts with two 
slices of bacon. Sprinkle wth salt, pep-
per, paprika and one tablespoonful 
drippings; put in a casserole or a cov-
ered pan with a little water; place in 
a slow oven for three hours and cook 
until tender. Baste frequently during 
the baking and serve with a brown 
gravy. 
The kidney is high in protein content 
and contains vitamins A, B and C. 
Kidney ranks second only to liver in 
its protein content. Kidney stew is a 
dish that has been famous throughout 
history. 
To prepare kidneys: Trim and cut in 
half; soak in cold salted water three-
fourths of an hour. 
Kidney Stew 
1 pork kidney or 4 small kidneys 
2 tbsp. drippings 
2 tbsp. finely cut onion 
2 tbsp. flour 
1 tsp. salt 
lh tsp. caramel 
1 tsp. parsley, minced 
Pepper and nutmeg to taste. 
Remove the white tubes and cut the 
kidneys into small dice; cover with 
. cold water and to each quart of water 
add one teaspoonful of salt. Let stand 
for thirty minutes; drain, rinse in cold 
water, put in saucepan, cover with boil-
ing water, and boil slowly for two 
hours; drain. Put the drippings and 
onion into a pan; add the kidney, salt 
and pepper; cover, and cook or steam 
for twenty minutes, add one cupful of 
water, and the flour mixed in cold wa-
(Cont inued on page Hi 
Beef Y ea I Pork Lamb 
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GIRLS~ 
Club Work is Glorifying the Iowa Farm Girl 
State Mus:c Memory Contest 
That 4-H club girls know and ap-
preciate fine music was evidenced by 
the state-wide music memory contest 
scheduled during the Junior Short 
Course held at Iowa State College in 
December. Eighty-three counties were 
represented in this, the first ever of its 
kind in . Iowa and also the United 
States. The contest recital was an 
artistic performance in charge of the 
Music Department of the college. Clay 
county was awarded a portable Vic-
trola for the highest score. Muscatine 
county carried off second honors. Wil-
ma Zabel of Scott county was the only 
girl with a perfect score. 
Fifty-two county wide music memory 
contests were held in 1926 and music 
appreciation was a definite part of the 
4-H club program in 97 counties. 
It is difficult to measure the full im-
portance of this work. That the appre-
ciation of good music is an important 
thread in the fabric of character is 
granted by our greatest thinkers. 
The new state list is now ready. Ev-
ery county will want to include these 
numbers in their 1927 programs. 
Much individual gain has been de-
rived from the hours spent with lovely 
music; community programs have been 
improved; individual talent has been 
discovered, ambitions stirred. State-
wide interest of this sort means much 
to the musical future of Iowa. 
J<'ollowing is the 1927 Iowa 4-H Girls' 
Music Memory Test, including the 
name of the composition, the composer 
and the nationality : 
Hungarian Dance, No. 5, Brahms, Hun-
garian. 
Song of the Volga Boatman, Old Folk 
Song, Russian. 
Mazurka (Opus 15, No. 2), Chopin, 
Polish . 
Pomp and Circumstance, Elgar, Eng-
lish. 
Oh Vermeland, Old Folk Song, Swed-
ish. 
In the Hall of the Mountain King, 
Grieg, Norwegian. 
Wium ( Indian Lullaby, Lieurance, In-
dian. 
Deep River , Spiritual, Negro. 
La,.go from New World Symphony ,Bo-
hemian composer, Dvorak), Negro 
Themes. 
·The Witches' Dance, MacDowell, Amer-
ican. 
Traumerai, Schumann, German. 
Loch Lomand, Old Scotch Air, Scotch. 
La Paloma, Yradier, Spanish. 
Tarantella, Heller, Italian. 
Amaryllis, Ghys-Seredy, French . 
'Vinners of t he 4-H College Scholarships . 
National Club Camp 
Interest runs high in 4-H club circles 
these days over the prospect of a Na-
tional camp for club folks, to be held 
in Washington, D. C., in June. Each 
state is entitled to six delegates, two 
girls, two boys, one woman state lead-
er and one man state leader. 
One week of work, recreation, sight-
seeing and general inspiration is being 
planned for the state delegates. 
"Aggresive fighting for the right is 
the greatest sport the world knows."-
Roosevelt. 
Three Muscatine county girls held 
fine club attendance records last year. 
Helen Springmeier and Ina Paul 
missed but two meetings since 1921, 
making a total of 60 meetings for each 
girl; Lillian Wiggs but three, making 
a total of 59. Reta Baitinger of an-
other club attended 49 out of 51 club 
meetings. 
Thi s world is so full of radios and 
things, 
It seems we should be as happy as 
kings. 
- Mrs. J. A. \Vatkins, Harrison County. 
Do you know that Iowa 4-H club 
work is strictly up-to-date? Every Sat-
urday afternoon at two o'clock you will 
hear them on the air. Station WOI 
broadcasts a 30 minute program. Listen 
for representatives from your county, 
good music and state news. 
4-H Co llege Scho larships 
A surprise in the form of three 
months' study at Iowa State College 
is the present four Iowa club girls 
found waiting for them in their Christ-
mas stockings this year. Never were 
four girls more surprised or more de-
lighted. The four represented pretty 
well the four sections of the state, 
coming from Muscatine, Winneshiek, 
Grundy and Cherokee counties. Each 
held the high record in the state in 
her type of work for girls who were 
out of school. For one reason or an-
other, it was necessary for these girls 
to discontinue school before graduat-
ing from high school, so no wonder it 
seemed a fairy dream to think that 
they were to really experience the life 
of a college girl. 
Gladys Henningsgaard, of Winne-
shiek county, the girl at the left" in 
the picture on this page, r .epresents the 
canning phase of club work; Clara 
Dreyer, of Cherokee, center standing, 
the bread phase; Leona Brown, at the 
right, clothing, and Helen Springmeier, 
of Muscatine, seated, the home fur-
nishing club work. 
These girls are planning to take 
home from college much of inspiration 
and good subject matter to the rest of 
their club girls who did not have the 
opportunity they have had. 
Courses in home making were plan-
ned for these girls by Miss Georgia 
Belle Elwell, head of the Homemaker's 
Course. 
As a result of the three months spent 
h ere, these four girls have pledged 
themselves to send four other girls 
next year. In 1926 there was but one 
scholarship girl, this year there were 
four, and some day the 4-H non-col-
legiate group of girls on Iowa State 
campus will number at least one from 
each county. Watch us grow! 
The Gi rl of Today 
So much is expected of the girl o[ 
today. We want her to be efficient, to 
be independent, to be high idealed, to 
be fine in every way, but are we, as 
older folks, willing to play our part 
wisely toward her? Are we giving time 
to help her plan her group life, to give 
advice and counsel that our years 
make us fitted to give, or do we ex-
pect all goo dthings from girls with 
never a thought of our community re-
sponsibility toward her and her organ-
ization? Every group of women should 
have as one of its first responsibilities, 
the leadership of a girls' group. Are 
we, as women, playing squarely with 
our girls? 
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Dallas County Club Girl 
By Lucille Gring 
This is a question which has become 
very familiar to me, as a club girl, in 
the last few years. Every year some 
girls' group asks this question when 
it looks as if their club work would die 
down for lack of leadership. 
Since I have had to struggle with 
this question, it has set me to think-
ing, and I wonder if the majority or 
you realize-do you know, what club 
work is'! I know that I do not com-
pletely comprehend the grea.tness of it 
myself, for its scope is so broad. But 
I wish I could help you to realize that 
there are girls who want club work, 
and there is club work waiting for 
them. 
You have noticed the statement on 
posters at State Fair, Short Course and 
various places that "Club work digni-
fies, glorifies and exalts the Iowa farm 
girl." With what attitude did you 
meet these words? Did you merely let 
them pass before your eyes, or did you 
stop to think of the wonderful mean-
ing those words convey? They give a 
true picture of the effect of club work 
on any genuine 4-H girl. 
Besides exalting the girl, club work 
exalts and dignifies her work. There 
are so many tasks around the home 
that seem so simple and possibly dis-
agreeable, but since club work has 
come, they seem much easier and it 
becomes a joy to do them. 
When I was a small girl, I looked to 
the city girl for my ideal, for you 
know all young people are watching 
their ideal. It seemed to me that the 
girl in the city was the only one who 
had anything worth while to do. I 
fully expected to go to the city and 
seek fame in some way. But in the 
meantime, club work has come and I 
have caught a new vision. My eyes 
have been turned to the country and I 
see things I did not see before and 
which are far more interesting than 
anything in the city. My ambition now 
is to do something worth while and 
not to seek fame. 
There are many girls who are not in 
clqb work or do not know about it.. I 
can only cite a few instances within 
my own knowledge, but I know there 
are many. I have met many girls since 
I have been in club work, but I have 
met no club girls except at club gath-
erings, county, state and national. I 
met a lady at a club gathering who 
lives a short distance from our state 
capital. While in her company, she 
mentioned that the girls in the com-
munity where she lived had heard 
about club work and wanted a club, 
but no one had time to find out for 
them how to organize a club and en-
joy the benefits of the Extension Ser-
vice. I know of at least four different 
communities in Iowa where these facts 
hold true. In one, they had not even 
heard of club work. So even though 
our enrollment is large, there is plenty 
of room for it to increase. 
Why didn't some woman take time to 
look into this matter for the girls? 
Everyone expects girls to be fine and 
HOOK RUG DEl\IONSTRATION 
Marjorie Thuirer. C leo Lauch-C:ay 
County 
big and contented. Why don't more 
grown-ups help us to have a worth 
while organization for ourselves, where 
we will develop into the kind of girfs 
they want? We can't do it alone. We 
need your help. 
The state leaders have the help ready 
to give to the girls and there are girls 
ready to receive it if they have local 
leaders to give it to 'them. But it is 
difficult for us girls to act as leaders 
for the clubs because we have not had 
the expel'ience and so cannot guide the 
clubs as wisely as older leaders could. 
Since the work is so nicely outlined 
by our state .aepartment, and the girls 
are ready, Why Wori't You Be Our 
Leader? 
The year 1927 is well on its way, but 
'\ve wish this year to be the happiest 
of all the years for our 4-H club folks 
and other readers. 
A happy new year means one filled 
with good health, plenty of books, pic-
tures and material to keep minds and 
hands busy, friends and all that goes 
to make up the most worth while indi-
vidual. Most of all, we wish that what-
ever this individual wishes for most, 
it will be granted, because everybody 
always gets what he wants most (that 
is within reason) if he puts his or her 
own fine self and ambitions into ob-
taining that wish. Now is the time to 
4J,ke an inventory of what has gone 
before. If you have not gotten that 
wish, who is to blame? 
Clay County represented the 4-H club 
girls at the National Better Homes 
Congress in Des Moines, Thursday, 
March 10, witl;l their demonstration, 
"The Making of Hooked Rugs." Not 
only was their demonstration appre-
ciated for the subject matter it con-
tained, but they helped to acquaint city 
people with the work of the farm girls. 
These girls have done a good piece 
of work in acquainting the people of 
their own county with the work 
learned in their own club. 
Mr. H . E . Schroeder, the county ag-
ricultural agent, has scheduled their 
demonstrations at farmers' institutes, 
Rotary Club meetings, etc. 
This is a splendid way for the girls 
to help repay the Farm Bureau for the 
personal help gained and i t is a won· 
derful opportunity for the Farm Bu-
reau t6 be advertised in a wholesome 
manner. 
4-H Radio Hour 
Every Saturday afternoon from 2: 00 
till 2: 30 o'clock, from Station WOI, 
Iowa State College, 4-H girls' club news 
is broadcast to the world. Saturday, 
March 5, was Dallas County Day on 
the air. The first 4-H girls' club or-
chestra in Iowa, which, by the way, is 
located in Dallas county, played three 
selections. Mrs. Dan Mann is the leader 
of this orchestra, which is the out-
growth of the music appreciation in 
their ·local club. They have proved 
that "Large oaks from small acorns 
grow." 
Mrs. Codlin represented the county 
club committee on the program; Mr. 
Codlin, county agricultural agent, the 
Farm Bureau, and Lucille Gring, the 
local club girls of Dallas county. 
The state department was represent-
ed by Miss Florence Forbes. 
Every. Saturday, from 2: 00 till 2 : 30, 
you are invited to listen in to 4-H club 
news over WOI. 
Sing, Iowa, Sing! 
An interesting feature of all 4-H 
club programs is group singing. It is 
said, "A singing child is a happy 
child," so a singing club must be a 
happy club, therefore let us sing this 
year. Girls' voices are so lovely to-
gether. Many fine altos and tenors 
are being discovered. Rally Days in 
June will see (or is it hear?) many 
county-wide singing contests. 
The following singing numbers 
make up the Iowa list: 
1. By the Waters of Minnetonka. 
2. Juanita. 
3. Hark, Hark, the Lark! 
4. All Thru' the Night. 
5. The Low Back'd Car. 
6. Lullaby. 
There will be Home Economics 
meetings at the tim oef the District 
State Teachers' meeting. 
Kathern Ayres, '25, editor of the 
Home Economics department of The 
Peoples Popular Monthly, went into 
her new office last summer, also. 
Omicron Nu, the Home Economics 
Club and Phi Upsilon Omicron enter-
tained at a tea in honor of Miss Lita 
Bane on February 1, during Farm and 
Home Week. Omicron Nu girls also 
helred with ushering guests on the 
campus during the week. · 
Katherine Ayers and Katherine 
Goeppinger were on the campus last 
week attending the Home Equipment 
Short Course. They also attended sev-
eral of the lectures given by Miss Bar-
ber and Miss L'ndman, who were on 
the campus at t he same t ime. 
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Anno~ncing District Meetings 
Home Economics meetings at the 
time of the District State Teachers' 
meeting_ 
Southern D:strict 
In the Southeast District meeting 
held in Keokuk, April 1 and 2: 
Modern Methods in Teaching Home 
Economics - Miss Edna Burhans, 
Burlington, Iowa. 
Art as Applied to Costume-Miss 
Joanna M. Hansen, Iowa State Col-
lege, Ames, Iowa. 
Northwest D:strict 
In the Northwest District ·meeting, 
held in Sioux City Central High School 
Building, April 8: 
Determination of Objectives in Home 
Economics Education- Miss Frances 
Zuill, University of Iowa, Iowa City, 
Iowa. 
Commercial Home Economics Help 
Available to Teachers- Miss Gene-
vieve Callahan, Home Economics Ed-
itor of Successful Farming. 
A High School Course Illustrated-
Miss Gladys McCord, Sioux City, 
Iowa. 
Central District 
The Central District, held on the 
afternoon of April 15· at Younker's 
Tea Room: 
Good Taste in the Home-Miss Chris-
tine Holbrook. 
Reports, Clothing Problems - Miss 
Alice Rosenberger, Des Moines Uni-
versity. 
Family Relationship- Home Manage-
ment-Miss Marie Mortenson, Penn 
College, Oskaloosa, Iowa. 
Problem Method of Teaching Foods-
Miss Vera Mintle. 
The Northeast District meeting will 
be held in Cedar Rapids, March 31-
April 1, Thursday afternoon. 
Modern Teaching Methods in Home 
Economics-Miss Rose Hansen, Iowa 
State Teachers' College. 
Features to Be Promoted by the Iowa 
State Home Economics Association-
Miss Blanche Bock, University of Du-
buque, Iowa. • 
Friday afternoon: 
Art as Collaborated with Home Eco-
nomics- Miss Anna Leggett, Iowa 
State Teachers' College. 
In the Southwest District meeting, 
held at Council Bluffs, Luncheon meet-
ing, Thursday, March 31, 12:15 : 
What Home Economics Teachers May 
Contribute to the Schools-Miss Re-
becca Givens, Head of Foods and Nu-
trition, University of Nebraska. 
Home Economics Demonstration Work 
- Miss May E. Larson, Council 
Bluffs, Iowa. 
North Central and South Central 
D istricts 
Meetings will be held in the North 
Central and South Central Districts. 
Programs not reported. 
Committees 
List of committees and committee 
members: 
Committee on Organization - Miss 
Anna Leggett, Head of H. E. Dept., 
I. S. T . C., Cedar Falls, Iowa. 
Program Committee-Miss Cora B. 
Miller, Iowa State College, Ames, 
Iowa. 
Nominating Committee-Miss Emma 
Bliven, Sioux City High School, 
Sioux City, Iowa. 
Normal Training Committee--Miss 
Louise Adler. 
Student Club-Mrs. D. E. Hall. 
Homemakers- Mrs. Wester, Marshall-
town, Iowa. 
Extension-Miss May M. Larson, Coun-
cil Bluffs, Iowa. 
Publicity---Miss Genevieve Callahan. 
Membership-Miss Agnes McDonough, 
1527 43rd St., Des Moines, Iowa. 
State Councillors 
The councillors of the Iowa State 
Home Economics Association are: 
Central-·Mrs. Elesa Hagensick. 
South Central-Miss Bernice N. Still-
man, Clarinda, Iowa. 
Southwest-Miss Belle Soukup, Thom-
as Jefferson H. S., Des Moines, Iowa. 
Southeast-Miss Elizabeth Lamb, Bur-
lington, Iowa. , 
Northeast-Miss Blanche Bock, Uni-
versity of Dubuque, Dubuque, Iowa. 
Northwest-Miss Dora Baldwin, Sioux 
City, Iowa. 
North Central-Miss Neva Houk, Fort 
Dodge, Iowa. 
Miss Ina Lindman, Educational Di-
rector for the Ball Brothers Co., Mun-
cie, Incl., and Miss Mary Barber, Edu-
cational Director for the Kellogg Cer-
eal Co., Battle Creek, Mich., spent a 
few days on the Iowa State campus 
last week. 
Miss Lindman gave a demonstration 
to the Marketing classes on the tech-
nique of cutting and canning a chicken. 
Miss Lindman is also responsible for 
the Ball Industrial Fellowship given 
for r esearch in canning non-acid foods 
in water bath, which is being conduct-
ed her. 
Miss Barber, besides being a repre-
sentative from the Kellogg Co., is also 
chairman of the Home Economics in 
Business section of the National Home 
Economics Association. She demon-
strated to the Marketing classes on the 
technique of demonstrating_ Miss Bar-
ber also lectured to a short course 
group on "Advertising Open for Wo-
men in the Home Economics Field." 
During the week which Miss Barber 
and Miss Lindman spent on the cam-
pus, they gave several out-of-town 
demonstrations. 
Miss Barber and Miss Lindman came 
to Ames from Des Moines, where they 
had been clemons.trating for "The Bet-
ter Hc-mes Congress." 
Miss Lindman and Miss Barber both 
held conferences with Junior and Sen-
ior Home Economics girls in regard to 
placing them in commercial positions 
upcn graduation. 
The Ellen H. Richards Memorial 
Fund has announced a fellowship of 
$500 for the year 1927-28. Candidates 
must present a brief statement of the 
proposed problem in re~earch with 
plans for its development, specifying 
the institution where the research will 
be carried on. The research may be 
either in home economics or in some 
contributory field, such as sociology, 
economics, child welfare or the fine 
arts. 
Application, including a tatement of 
the candidate's degrees, training and 
experience in home economics may be 
sent to the national headquarters of 
the American Home Economics Asso-
ciation, 617 Mills Building, Washing-
ton, D. C. 
A new Home Economics Building has 
just been completed at the University 
of Tennessee. It is the first of such 
buildings built for and devoted to 
Home Economics at a southern univer-
sity. 
Miss Campbell has recently been 
elected as Regional Councillor of this 
district, composed of Illinois, Iowa, 
Minnesota, Kansas and Nebraska. 
Miss Elma Hall was just elected as 
State Councillor of Iowa at a recent 
election. 
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A NEED FOR ETIQUETTE 
The men in many houses in Ames have week-
ly talks and discussion groups on etiquette. It is 
a singular thing that no such groups are carried 
on among the girls. 
Is it that the girls do not think that they need 
this training in etiquette or are they already bet-
ter trained in the little courtesies and niceties of 
custom better than the men? It would be well 
for them to contemplate this question seriously. 
The men at any rate are taking a constructive 
attitude on this question that is admirable. Fresh-
men are initiated at once into matters of courtesy 
and respect, whHe freshman women go noisily to 
school never thinking of seemly conduct or . ap-
pearance. True, "seemly" does not have the same 
cannotation that it did a few y.ears ago. How-
ever, ponder on the question. Perhaps our women 
too, can become, constructive. 
HOME ECONOMICS VODVIL 
St. Valentine's Day always means just one 
thing to the girl of Iowa State and that is the 
Home Economics Vodvil. Costume committees 
sew feverishly at bright piles of costumes, cho-
ruses practice frantically at all available places 
and electricians ana stage managers scurry around 
the auditorium during the days just preceding the 
Vodvil. After it is all over, relaxation and sleep 
for all implicated after the glowing accounts of 
success are read in the Student. 
This year the Vodvil was given on February 18 
in the Catherine MacKay Auditorium. The theme 
for this year's presentation was a trip to Moon-
land and everyone found it a delightfully eerie 
and fascinating place. 
The credit for the success of the Vodvil goes 
not alone to Barbara Dewell, H. Ec. '27, as man-
ager, and Miss Helen A. Bishop as faculty advisor, 
but also to the group of girls that took an active 
part both on the stage and in working on costumes. 
Best of all, a considerable sum was cleared and 
will be added to the Catherine MacKay Loan Fund. 
AMERICAN HOMES NATIONAL CONGRESS 
A signal event in the development of the Amer-
ican home was the American Homes National 
Congress, which was held in Des Moines from 
March 8 to March 12. 
"For the dev.elopment and betterment of the 
American Home," was the slogan of the Congress, 
as stated by the Honorable James B. Weaver, 
chairman of the Congress. 
Recognized as a forward step in the search for 
perfection in the American Home, the Congress 
was attended by outstanding people in the field 
of Home Economics. Representatives from twenty-
one staes were present, besides a score or more 
exhibitors from commercial firms. 
The newly completed Shrine Temple was the 
headquarters of the Congress. The lighting sys-
tem in the auditorium was an outstanding feature 
of each meeting. Described as "the Lights of the 
Desert," they held each audience spellbound un-
til, with the coming out of a myriad of stars, 
there was a burst of applause. Home Economics 
experts and demonstrators were in charge of ex-
hibitions in the large room downstairs. This room 
was always crowded with inter,ested hpmemakers, 
seeking to discover the newest things in equip-
ment for the home. 
This first American Homes Congress, if it can 
be called a sounding note in advancement, pre-
dicts much for the development and betterment 
of the American Home. 
HOUSEHOLD EQUIPMENT SHORT COURSE 
Many forces are recognizing the importance of 
the American home and the important place that 
household equipment plays in it. The first House-
hold Equipment Short Course was held at Ames 
from March 14-18 and, according to the people en-
rolled and to the members of the Household 
Equipment Department, it was very successful. 
The short course emphasized the note cast by 
the exhibitions at the American Homes Congress 
the week before, that equipment plays an import-
ant part in the modern American household. 
THETA SIGMA PHI CONTEST 
Due to the lack of contributions, the Theta 
Sigma Phi contest for stories for publication in 
The Homemaker is to be continued for another 
month, with the deadline set at April 5. We have 
heard of several girls who are contemplating writ-
ing either an editorial or a feature story for this 
contest and we are urging them to go to work on 
the stories. There is a wealth of material at hand 
and the prizes, if not the journalistic recognition 
alone, should be incentives to competitors. 
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Who's There and Where 
Work of Women in ·Home 
Economics 
A recent survey of the positions held 
by home economics graduates of Iowa 
State College indicates that the train-
ing which they have received fits them 
for a considerable variety of duties. 
Fifty percent of the women who have 
been graduated are married and are 
employing their training in homes of 
their own. About 35 percent are teach-
ing school. Of this group, 212 are lo-
cated in high schools in 22 different 
states and 64 are doing college teach-
ing in 25 states and one foreign coun-
try. In this last group there are three 
Deans of ''Vomen and one Dean of Jun-
ior College. Three women are doing 
state educational work, one as Home 
Eco~10mics Representative in Pennsyl-
vama, another as County Supervisor 
of Home Economics in California and 
the third as State Supervisor of Home 
Economics Education in Florida. 
Nineteen graduates are engaged in 
some line of -extension work and eight 
are employed in home service depart-
ments of large industrial companies. 
Only four graduates are reported as 
doing graduate work for a degree at 
the present ti meand three others are 
doing research work. Two have re-
ported that they are doing work in the 
field of bacteriology. 
There are 20 hospital dietitians, 
among these graduates. Five are lo-
cated in California, seven are in Iowa, 
three in Illinois, two in Nebraska four 
in New York, one in each of the 'three 
states, Michigan, Minnesota and Vir-
ginia and three in Washington. There 
are two registe1·ed nurses and two oth-
ers employed in Reel Cross nutrition 
service. 
Twenty-six Ames 'women are mana-
gers or directors of food service in 
dormitories, cafeterias, restaurants 'and 
tea rooms. Eight have entered the 
~elcl of journalism and are succeeding 
m that profession. Five librarians are 
reported and there are six private sec-
retaries. Social service has proven to 
be the chosen work of three of the 
graduates. Two others are acting as 
House Managers for women's clubs· 
two are engaged in selling ready-mad~ 
\~o~en's apparel and four are doing re-
hgiOus work, there being two Y. W. C. 
A. secretaries and two missionaries. 
A woman who has become a national 
Y. W. C. A. secretary writes enthusi-
astically that her home economics 
training Is helping her to make better 
citizens of the foreign women whom 
she meets when they apply for en-
trance into our country. 
New fields are continually opening 
for home economics graduates and if 
a survey should be made five years 
from now of the work being done by 
the women of Iowa State, it would 
probably show an even g.reater variety 
of positions held by them. 
Three home economics students of 
the class of 1927 have been taken into 
membership of the Iowa State College 
chapter of Phi Kappa Phi, national 
honorary scientific fraternity. They 
are Mrs. Lena Gilbert of Ames, Elsie 
Ann Guthrie of Woodward, and Mar-
garet Proctor of Ames. 
Genevieve McKim Barker, H. Ec. '21, 
died March 8 at her home at Mount 
Vernon, Iowa. She was a member of 
Omicron Nu, national honorary home 
economics fraternity and taught in the 
Applied Art Department at Iowa State 
College during the year 1921-1922. She 
was married Sept. 24, 1921, to Richard 
Barker, who is athletic director at 
Cornell College. 
Emma Dod,son, H. Ec. '22 is teach-in~ clothing construction a~d applied 
art in the high school at Piedmont 
Calif. ' 
Ethel Sarah Heubner, H. Ec. '23, is 
in charge of a school of Home Man-
agement in Detroit, Mich. 
Hazel Brown, H. Ec. '26, is in charge 
of the Lazarus Tea Room at Columbus 
Ohio. ' 
Leonore Dunnigan, H. Ec. -, is a 
Field Editor of "The Farmer's Wife " 
which is put out under the directidn 
of the Webb Publishing Co. 
Esther Crawford, H. Ec. '87, is in 
the Editorial Division of Foreign and 
Domestic Commerce at ''Vashington, 
D. C. 
Ora Jane Barton, H. Ec. '22, is teach-
ing in the Strawberry Point High 
School at Strawberry Point, Iowa. 
Alma Boyce, H. Ec. '25, is teaching 
home economics in the consolidated 
school at Jessup, Iowa. 
Ellen Graham, H. Ec. '14, has been 
teaching in California high schools. 
Last summer Miss Graham placed third 
highest out of 700 instructors who took 
the city examination in Los Angeles 
and secured a position in the high 
$Chool there as the result of her record. 
__ ,
Eunice Longworth 
Eunice Longworth was graduated 
from the Home Economics Division of 
Iowa State College in 1923, and in Oc-
tober of that year she entered the 
Santa Barbara Cottage Hospital of 
Santa Barbara, Calif., as a student 
dietitian. Before she had quite com-
pleted the course there she accepted a 
position as assistant dietitian at the 
Henry Ford hospital in Detroit Mich 
Miss Longworth entered the Univer: 
sity hospital at Iowa City in 1925 and 
received her M. S. degree from that in-
stitution Sept. 1, 1926. On Sept. 20 
she accepted a position as head of the 
nutrition department of the Metro-
pol~tan Life Insurance Company's sani-
tanum at Mount McGregor, N. Y., a 
300-bed hospital. She is in charge of 
the preparation of the special diets for 
the patients in the sanitarium and also 
the diets of patients who are able to 
leave the hospital, but who remain un-
der the supervision of the out-patient 
department. 
Helen Bamard, H. Ec. '25, has re-
ceived an appointment for student 
training in hospital dietetics at the 
Peter Bent Brigham Hospital, Boston, 
Mass., and wiil begin her work on 
May 1. 
Gladys Allen , H. Ec. '26, is teaching 
home economics at Castana, Iowa. Be-
side having the work in foods, Miss 
Allen teaches a class in advanced arith-
metic and sixth grade history. Her 
work also includes the daily serving 
of hot lunch for 25 school children. 
The Red Cross furnishes the milk for 
these 1 unches. 
At Castana six of the teachers live 
together in dormitory fashion and do 
cooperative boarding, which, Miss Al-
len declares, is a decided advantage 
over depending upon restaurants for 
food, or even upon boarding houses. 
Hazel McKibben, H. Ec. '23, is teach-
ing home economics at Oskaloosa, 
Iowa. 
Evelyn Anderson, who is now a jun-
ior student at Iowa State, and Maurine 
Hoskins, who will be graduated in 
June, have received appointments to 
take student dietary training at the 
Presbyterian Hospital at Chicago, . Ill. 
They will enter the hospital on July 1 
for six months of training. 
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How to Sharpen Knives 
How. many people know how to 
sharpen a knife or any sharp edged 
tool efficiently and correctly on an ordi-
nary sharpening steel or stone? 
According to a well known cutlery 
manufacturing company, the correct 
process must be done on a stone of 
rather fine grit. In beginning the op-
eration, hold the knife firmly, but not 
rigidly, starting with the heel of the 
knife on the stone and drawing the 
knife toward the edge and at the same 
time toward the point, allowing the 
edge of the blade to follow the stone. 
If the point is curved, it is necessary 
to elevate the hand a little, at the same 
time turning the knife so the edge ·is 
always on the stone. The sharpening 
of the other side is done exactly the 
same way, with the knife reversed. 
Hold the knife up so that only the 
edge touches the stone. It is nec-
essary that the back of the knife 
should be held from the surface of the 
stone. In this way you will get a · stiff 
edge suitable for cutting. If, however, 
the back is held too high, the edge 
will scrape the stone at the same time 
dulling the blade and also if the blade 
By THIRZA HULL 
is held too flat on the stone you will 
get a razor edge, which will be too 
thin for general use. 
If the above instructions are carried 
out, your knife should be sharp with 
two or three strokes each way. 
There are many ways to sharpen 
knives. There are many instruments 
on the market for just that purpose, 
but it is surprising to know that very 
few women take advantage of these in-
struments or any other kinds for sharp-
ening the most useful tool in the 
kitchen. One of the devices that we 
find advertised quite often is the piece 
of apparatus that has two sets of steel 
disks, through which the knife is 
drawn. A handle comes with this, so 
that it can be held securely on a table 
while the knife is drawn through it. 
This device, however, secures only tem-
porary results. 
There is on the market a tiny grind-
stone, which fastens to a shelf, also 
there is one that has two sets of wheels 
placed opposite each other, which are 
turned by means of a handle. The 
knife to be sharpened is inserted be-
tween the revolving emery or carbo-
rundum disks. It is best to buy one 
that has a fine grade of carborundum 
or emery, as the coarser grained ones 
only serve to wear away the knives 
very rapidly. 
At commercial places of business, 
such as butcher shops, the knives are 
kept in excellent condition. A sharp 
knife means money to the butcher, and 
realizing this, he never becomes lax 
in his care of his knives. Why shouldn't 
the housewife take the care of her 
knife as does the butcher? She prob-
ably uses the knife more than any oth-
e rinstrument in preparing food for the 
family. Doesn't it mean money to her 
to keep the knives in good condition? 
A dull knife will tear the food to 
pieces, resulting in a dead loss for the 
butcher. Why doesn't that apply to 
the housewife as well? 
There are other cutting devices 
which need care in the home, but it is 
much harder to sharpen these than to 
keep them in good condition. These 
are the vegetable slicer or cabbage cut-
ter, kitchen shears, can openers, par-
ing knives, fish scalers, chopping 
knives, fruit corers and strawberry 
hullers. It is the care of equipment 
that makes for an efficient housewife. 
If the Baby Could Talk 
"Ya-hum! I'm getting sleepy. Here 
comes Mother. I'm glad; she will put 
me to bed. 
"It's nice to be alone; everything is 
so quiet. 
"Wow! What's kicking me? Stomach 
ache! Waa-ah! Waa-ah! Waa'ah! 
Waa-ah! 
"Someone is picking me up. Waa-ah! 
Waa-ah! That feels better. Wa-a-a! 
Oh, she's rocking me! A-A-A-ah! But 
my stomach still hurts. Waa-ah! 
Waa-ah! Now it feels better. A-a-a-ah! 
A-a-a-ah! A-a-a-a-a. I like to be 
rocked! A-a-a-a. A-a-a-a 
Next night. 
"Mother is tucking me in bed. I 
suppose I'll have colic again. Wish 
Mother would rock me! Wa-a-a! 
·waa-ah! Here she comes. Waa-ah! 
Now she is going to rock me. Ah-a-a! 
A-a-a-a! A-a-a-- a 
'l'hird night. 
"Bed again! Wonder if Mother will 
rock me? No, she is going out. Waa-ah! 
Waa-ah! Here she comes. Waa-ah! 
I thought she'd rock me! A-a-a-a-a. 
A-a-a-a--a 
Fourth night. 
'·Guess I'll yell right away. Waa-ah! 
Waa-ah! It worked! Ah-a-a-a-a. Ah-
a-a-aaa-a 
Fifth night. 
"Waa-ah! Waa-ah! Ah-a-a-a! A-a-a-a. 
I don't have to yell much any more. 
A-a-a-a-," 
By HELEN KALLENBERG 
Sixth night. 
"Wa-ah! She didn't tuck me in at 
all! A-a-a-a. A-a-a-a 
Seventh night. 
"A-a-ah! A-a-ah! This is fine! I 
didn't have to yell at all. She didn't 
even lay me down." 
Eighth night. 
"Hum! Dad is putting me to bed. 
Wonder where Mother is? He is tuck-
ing me in! Waa-ah! Waa-ah! Waa-ah! 
He has closed the door! Waa-ah! 
Waa-ah! Here he comes. My, how 
cross! Waa-ah! Waa-ah! Waa-ah! 
Where is Mother? I wish she would 
rock me! Waa-ah! Waa-ah! Waa-ah! 
Ninth night. · 
"Dad is tucking me in again! He's 
gone. Guess I'll yell for · Mother. 
Waa-ah! Waa-ah! Waa-ah! Is no 
one coming? Waa-ah! I hear her out-
side of my door. Dad is there, too She 
has gone away. Waa-ah!" 
Tenth night. 
"Hurray! Mother is taking me to 
my room. She will rock me. Wonder 
what Dad is saying. He sounds as if 
he meant it. What! Isn't Mother go-
ing to rock me? She's gone! Waa-ah! 
Waa-ah! Waa-ah! Waa-ah!" 
Eleventh night. 
"She has gone again without rocking 
me! Waa-ah! Waa-ah! Waa-ah!" 
Twelfth night. 
"Waa-ah! Waa-ah! Guess there 
isn't much use in crying. Aa-a-a." 
Thirteenth night, 
"Ho, hum! I'm sleepy. It's nice to 
be alone- everything is so quiet." 
The American Housewife in the 
Philippines 
(Continued f rom page 3) 
are for just such purposes. However, 
Americans have learned to like canned 
milk and the lack of fresh milk is of 
little importance. Sunday dinners have 
changed for the American. Where 
once chicken graced the Sunday table 
now roast beef has come to take its 
place. Roast Beef is shipped in from 
the States and is considered a delicacy 
to be had only on Sundays. 
"Motion Pictures in the Philippines 
are not so abundant, but the field is 
developing. Every year, however, 
there are Italian a nd Spanish operas. 
Their performances and length of stay 
depend entirely on the reception given 
them. There is no legitimate drama. 
There is, however, a Phillipine Vodvil, 
but the women in it are of the Mestizo 
race, and do not appeal to the Ameri-
can theater-goer, for their voices are 
shrill and nasal, and their acting is 
poor compared with the American vod-
vil. 
On the whole, the American house-
wife in the Philippines lives an easy 
life, with no work and abundant play, 
and with the influx of the American 
population to the Islands, they seem to 
find it more and more a veritable 
Utopia, 
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QU~~TION 
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Conducted by EMILY JAMMER and BETTY RHOADS 
Food Fads 
What is the common notion of a foocl 
tacl! 
Mary Pascoe Huddleson, in her ar-
ticle on "Food Fads", says: "A fad has 
been defined as a pet notion or rule of 
action, craze or piece of fancied en-
lightenment. Strange dietary beliefs 
have existed from earliest times, 
though of late years they seem to have 
been more prevalent." 
What a1·e some of the most common 
toocl tacls now ? 
Mary Pascoe Huddleson goes on in 
her article to say: "Vegetarianism, 
one of the more popular food fads, is 
not new. It became a pronounced fad 
with the Anglo-Saxons about the be-
ginning of the last century. There are 
doubtless very few real vegetarians in 
the strict sense of the word . In gen-
eral, the term indicates merely absti-
nence from flesh · foods, eggs, milk, 
cheese and butter. Vegetarians are apt 
to be ardent propagandists. 
"There are various types of vege-
tarians. For example, the raw food 
faddist, who fills his pocket with dried 
peas and goes comfortably through the 
day; the curious individual who lives 
only on nuts (doubtless a nutarian), 
and the fruitarian, a more delicate 
term for essentially the same person. 
"A leading fruitarian , Oldfield, de-
scribes a hospital where neither pa-
tients, nurses nor medical staff partook 
of any form of flesh food. The fruitar-
ian diet consists of fruits of trees-
the fruits of bushes- the fruits of 
grasses- the fruits of nut trees- to-
gether with some earth fruits like po-
tatoes and vegetables. To these may 
be added butter, milk, honey and 
cheese, although, he continues, their 
production is not so free from risk of 
contamination and animal infection as 
in the case of the products of the vege-
table kingdom and world of fruits. He 
says if you give a man fruits and 
grains he will work restfully and stead-
ily and patiently, but . if you give him 
meat he will work restlessly and spas-
modically. Meats, he adds, is not a 
decent food even for a hyena, much 
less for a dainty W9PJ.iU1 or an artistic 
man. 
"Another vegetarian, Mr. Miles, dis-
approves heartily of all meat, wine, 
also of doctors and women who do not 
know the meaning of the word 'proteid'. 
He advocates carrying a 'protent' bis-
cuit or two in one's pocket to obviate 
the ever present danger of running short 
of the all important 'proteicls' when in-
vited out to cline, since the ladies have 
the most excellent intentions, but the 
most stupendous ignorance regarding 
the right planning of meals to provide 
adequate 'proteicls'. As a weighty ar-
gument in favor of his diet, Mr. Miles 
mentions the case of St. Mango, who 
touched neither meat nor wine and 
lived to the age of 185 years. As addi-
tional inducements to us , he offers the 
following examples of vegetarians, "the 
male inhabitants of Honolulu, who can 
raise anchors weighing 600 pounds, 
and Thomas Parr, who lived on coarse 
bread, milk, cheese, etc., and at the age 
of 120 married again." Regarding fast-
ing, he is of one mind with Socrates, 
who said, 'The less you shall need, the 
nearer you shall approach the Gods, 
who need nothing.' " 
t,: * * 
1Vhat m·e comnw1·c-ial stm·ters ancl 
what is the most desirable methocl of 
p1·eparing butte1·milk with commercial 
sta1·ters! 
The method recommended by the 
Dairy Department of Iowa State Col-
lege is as fo llows: 
Commercial starters are cultures of 
bacte1·ium lactis acicli and a description 
of the method of use is ordinarily sup-
plied with each package. The general 
method of handling commercial start-
ers is as follows: A quart milk bottle 
is filled three-fourths full of milk, 
either skim or whole, and covered with 
a cap or an inverted tumbler. The 
milk bottle is then placed in a con-
taineJ·, surrounded with water to a 
height greater than the height of the 
milk and heat applied. In this way the 
milk is heated to from 180 ° to 200° F. 
for from 20 to 40 minutes for the pur-
pose of destroying the majority of the 
bacteria that are in it. It is then cooled 
to about 72°. The cooling can best 
be accomplished by running cold wa-
ter into the hot water surrounding the 
bottle. The cold water should be added 
very slowly at first or the bottle will 
crack. As soon as the cooling is com-
pleted the commercial starter or cul-
ture is added. The milk should then 
be kept as near 72 o as possible until it 
coagulates, when it should be cooled by 
placing it in a refrigerator or sur-
rounding it with ice, unless it is to be 
·used at once. By the use of an insu-
lated can containing a considerable 
volume of water in which the bottle 
can be held , the temperature of the 
milk can be easily maintained. An:-
other bottle of milk is then pasteurizer! 
and cooled and inoculated with a small 
amount of the milk already soured. 
This procedure is repeated each day. 
The second bottle of milk and a ll fol · 
lowing it should be cooled to 70 ° F. 
and held at this temperature for 
growth. 
If the starte1· goes off in jlavo1· or 
develops gas or any othe1· objectionable 
jeatm·e, 1rhat shoulcl one clo? 
It is best to secure a new culture by 
starting the process over again as <le· 
fects are sometimes overcome only 
with a great deal of difficulty. 
Is it possible to 1Jre1JanJ a natm·al 
sta1· ter in the home? 
Natural starters can be secured by 
allowing samples of good, clean milk to 
sour and then selecting for inoculation 
purposes one with a desirable flavor 
and no defects. This sample should 
be carried from day to day as outlined 
under the commercial starters. Good, 
clean buttermilk or whey can be used 
for the initial inoculation to pasteur-
ized milk. Starter is commonly sold 
as "culture buttermilk" and to many 
people it has a pleasing taste. It should 
be thoroughly agitated so that it will 
have a smooth body before it is bot-
tled. The milk made into starter may 
be skimmed, partly skimmed or whole 
milk. 
I s there any aclvantage in aclcling 
sKeet cream to a starter? 
The addition of sweet cream to the 
s tarter improves the flavor of the pro-
duct. The amount of cream added is 
determined largely by the amount one 
has to use in making the product. By 
adding 20% cream to the extent of 
20% of the volume of sour milk a very 
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good product is obtained. The advan-
tage of adding cream over having the 
fat present in the milk, before souring, 
is that a smoother product can be se-
cured. When the fat is present during 
the souring it rises to the surface and 
may remain in masses which are more 
or less difficult to break up. 
* * * 
Is it necessa1·y to diet if one has 
Theurnatism? 
Dr. Evans, in an article in the Chi-
cago Tribune, says in regard to rheu-
matism: "Acute rheumatism is an in-
fection characterized by fever, highly 
acid urine, swollen joints, microscopic 
patches of degeneration in the joints 
and heart. During the height of the 
fever it will be just as well if the pa-
tient eats little or nothing. The pro-
per dieting of any person suffering · 
from a short, sharp infection consists 
in persuading him to sip a straw and 
be satisfied. As little food as the kind 
friends will allow should be the rule. 
To satisfy the onlookers, a little milk 
or a little vegetable soup and plenty 
of water one way or another is allow-
able. 
"Acute rheumatism causes an excess 
of acidity and it is better to run to 
such alkali producing foods as vege-
table soups, potatoes and fruits. 
"Acute rheumatism is an exhaust-
ing anemia-producing disease. There-
fore, during convalescence from acute 
rheumatism ' good, nutritious, blood-
building foods are likely to be called 
for. 
"\\'hat's common sense, therefore, 
during the high fever is just the other 
thing during convalescence. Peas, 
beans, raisins, green. vegetables, yellow 
of egg, juicy meats and the bran of 
grains are blood building foods. 
"There are many disorders which go 
by the group name of rheumatism. In 
just one of them is diet a factor of im-
portance, and as a rule that one is not 
thrown into the rheumatism grab bag. 
That one is commonly referred to as 
gout. 
"If a person can be certain his 
rheumatism is gout, he should diet. 
This can be decided by finding excess 
of uric acid in the blood, by finding 
gouty patches ·under the skin near 
joints and around the ears, and by the 
nature of the attacks. 
"A person with gout should live 
largely on vegetables and fruits. Pota-
toes is the one superlative food. He 
should avoid wines and alcoholic bev-
erages generally. Feasts should be 
taboo. Beef tea, sweetbreads, kidneys, 
liver and meats are harmful. At the 
same time, he should eat some meat, 
bread and cereals. 
"The people who have the more or-
dinary kinds of chronic rheumatism 
will do well to eat about what other 
people around them eat. As a rule, 
they can trust what's called "instinct" 
just as well as anybody can. They 
should not be heavy meat eaters or 
heavy coffee drinkers, or go to ex-
tJ·emes in any way. So far as we know, 
there is no diet which is either spe-
cifically good or bad in chronic rheuma-
tism." 
Vegetables for Your Spring Tonic 
E V. McCOLLUM and Nina Sim-monds in a magazine article 
• called "Eat-Don't Drink Your 
Spring Tonics" say, "Winter used to be 
looked upon as an unhealthful season 
when poisons accumulated in the sys-
tem because of poor elimination, or bad 
colds or other infections, which had to 
be gotten rid of by taking drugs. 
It is true that our pioneer ancestors 
did feel less well at the end of winter 
than they did at other seasons of the 
year. Their winter diet was very f.im-
ple and monotonous, and entirely in-
adequate. It often consisted of little 
more than corn or wheat bread, salt 
pork, and molasses. After three or 
four months on such a diet, they 
naturally felt "run down". Then spring 
came and they looked upon il as a 
season of ill health. Spring tonics 
were advertised in the almanacs say-
ing that they cured that "tired feel-
ing" and people bought these differeut 
tonics. With the cc-ming on of warmer 
weather various greens, such as ·wild 
onions, dandelions, and sorrel were 
gathered from the fields and added to 
the diet. The cows, which because of 
poor feeing had been dry all winter, 
again began to give milk. The barn-
yard lt~ns, which because of poor 
management and poor food had pro-
duced scarcely an egg, now added 
worms, insects and tender leaves of 
grass to their diet and began to lay 
eggs. The garden soon came on with 
a fresh supply of green vegetables. 
All. these spring foods were eaten witll 
relish by the badly-nourished people, 
but when their "tired feelings" disa-
ppeared, the tonics were given the 
credit. 
Now with our prosperous farms, 
well supplied with dairy cattle and 
flourishing orchards, our good roads, 
country people have more canned 
foods, they put in a supply of apples, 
cabbages, turnips, parsnips, and so 
forth for fall and winter use and so 
they have a decidedly better winter 
diet than their grandparents had. 
Gone is that tired feeling in Spring! 
And with it has gone the demand for 
the sarsaparillas, med ical discoveries, 
the sarsaparillas, medical discoveries, 
and rational living have proved that 
where there is less difference between 
winter and summer diets, there is 
correspondingly less difference in the 
way people feel in different seasons 
of the year. 
We cannot advise too strongly that 
you who live in villages or on farms 
away from the city markets, should 
grow this year and every year such 
root vegetables as turnips, sweet po-
tatoes, and carrots and leafy vege-
tables as celery, cabbages and onions 
wh;ch can be preserved for months in 
a dry place where they will not freeze. 
Apples can be kept practically all 
winter. These foods in addition to the 
regular winter diet and with plenty of 
milk, insure a satisfactory and satisfy-
ing diet. It is not necessary for these 
far sighted people to spend much 
money for fresh green foods in win-
ter; they have on hand everything 
they need to avoid a run-down condi-
tion in spring." 
Vitamin Content of Vegetables 
By Thelma Sprague A COMPREHENSIVE study of the vitamin oontent of certain 
vegetables as affected by meth-
ods of growth, degree of maturity, and 
storage is being conducted by the de-
partment of foods and nutrition of the 
Home Economics division. 
Miss Margaret House, who is a grad-
uate of the Colorado State College and 
has a master of science degree from 
Iowa State College, is conducting the 
research to see whether vegetables 
grown under glass contain as many 
vitamins as those grown out in the 
open and also whether or not their 
vtiamin content is affected by such fac-
tors as irrigation, degree of maturity 
and storage. 
This is a partnership project be-
tween the Vegetable Crops section of 
the Agricultural Experiment Station 
and the Foods and Nutrition depart-
ment of the Home Economics Division. 
The vegetable crops section is cooper-
ating with the foods and nutrition de-
partment by supplying vegetables 
grown and will store them under con-
trolled conditions, while the foods and 
nutrition department will perform the 
biological tests according to standard 
technique. 
Following standard procedure the 
different classes of vegetables are fed 
to a number of rats for a period of 
eight weeks. All food is weighed be-
fore being given to the rats and each 
rat is weighed every third day. The 
weights are plotte~ in a chart which 
shows the gain or loss from week to 
week. 
In order to test for the vitamine con-
tent the rats are fed a diet which sup-
plies all the necessary nutrient com-
ponents except the vitamine content 
under consideration which it lacks 
completely. This diet is fed as a paste 
food and the vegetables are fed separ-
ately to supply the vitamins. On a 
diet of this kind, Miss House has 
found that rats given vegetables con-
taining the particular vitamin under 
study will grow, while the rats that 
are not given these vitamin supplying 
vegetables will die. 
The rats have been chosen for ex-
perimental purposes because, in so far 
as observations have been made, their 
metabolism is similar to that of man; 
they complete the cycle of life in a 
much shorter period; and their size 
facilitates handling. The white albino 
rats have been selected for nse in the 
laboratory. 
These experiments are being per-
formed to tell the public not only what 
to eat and why, but how to get the 
best results in terms of health, work-
ing power, and financial returns. 
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THE IOWA HOMEMAKER 
Cookery on the Farm 
(Continued from page 4) 
pumped u pby hand or supplied by a 
1;8 h. p. engine, which drives the air 
through the chambers of the carbu· 
retor and vapor gas. is produced. 
Several stoves with small side tanks 
or basement tank are on the market. 
Where used, these are giving excellent 
service. They are made in two, three 
and four burner sizes, with a fifth 
burner for the range. Most of them 
have a master burner, which, when 
genrated, automatically generates the 
burners on either side. For heat pro-
duction it compares with the large 
burner in the kerosene stove. 
For family cooking, the range with 
the side oven is an excellent model. 
Different makes vary slightly in size, 
but the average is practically standard, 
since so many are near that size. The 
burner surface is z~ 14 in. wide and 
23 in. deep, 12 in. high and 15% in. 
wide, inside measurement. There are 
usually two master burners, a good 
oven, and adjustment for height to suit 
the convenience of the user. 
The material is steel and enamel, 
both easy to keep clean, sanitary and 
durable. An enamel pan below the 
burners catches grease, food or other 
waste. One model features a lower cabi-
net for cooking utensils. The burners 
can be regulated to give varying 
amounts of heat from the minimum re-
quired for simmering to the blaze hot 
enough to boil a kettle of water in a 
very few minutes. There are no sooty 
pans or flames that crawl up. Some 
manufacturers claim for their stove 
that it can be turned on end while 
burning without danger of explosion. 
When disconnected for filling, the flame 
goes out, thus further insuring safety. 
Bottled Gas as a Fuel 
Another type of fuel, as yet not well 
known, but worthy of consideration 
and investigation, is called Bottled 
Gas. It is manufactured from gas, be-
itig liquefied, and is shipped in small 
steel containers, gross weight about 80 
pounds, and easy to handle. The con-
sumer has • two tanks on hand and 
when one is empty another is connected 
to the stove while the first is refilled, 
this service of connection and refill-
ing being supplied by the local dealer. 
Pressure is necessary only when the 
supply tank is low. The stove used is 
very similar to the gas ranges on the 
market. Good results have been se-
cured from this clean fuel, free from 
soot or other by-products of combus-
tion. Experiments in its use have re-
sulted quite satisfactorily and compare 
favorably with those in using other 
types of fuel. 
If one has never used gas or elec-
tricity for cooking purposes, she doesn't 
r.ealize what an advantage either of 
these· fuels give, but after a country 
bred girl spends a quarter or more in 
a Home Economics cooking laboratory, 
then goes back to the farm, she begins 
to wonder if it isn't time for a change . 
In the family contact at meal time, it 
means so much if the homemaker, 
whose duty it is to prepare the meals, 
can take her place at the table with as 
much eagerness and enthusiasm as the 
young son fresh from games and liter-
ally "starved to death." Contrast this 
picture with that of the woman who 
faces the family all tired out, her face 
streaming with perspiration, an,d no 
appetite for the food she is serving to 
her family. 
To sum up the situation, an ideal 
cooking device is one in which fuel is 
consumed only when actual cooking is 
in progress, and can be cut off in-
stantly. In addition, fuels may be com-
pared on the basis of convenience, for 
instance, coal and electricity, cost, ef-
ficiency, ease and accuracy of regula-
tion, care required, and comfort to th·e 
worker. With the foregoing possi-
bilities, which meet these requirements 
so completely, the farm woman may 
practice her culinary art about a stove 
as attractive, safe and efficient as that 
of her city neighbor. She derives 
pleasure from using such a stove in 
addition to being more physically fit 
and having time for other activities. 
Uses of the Organ Cuts of Meat 
(Continued from page 5) 
ter. Boil for ten minutes; add the 
caramel, nutmeg and parsley. 
Beef Kidney, Creole Style 
1 beef kidney 
1 thick slice bacon 
2 tbsp. chopped suet 
4 tbsp. flour 
1 sweet pepper 
1 pint canned tomatoes 
1 tsp. salt 
1;8 tsp. cayenne pepper 
¥s tsp. curry powder 
4 onions 
Trim the fat from a fresh kidney 
. and cut in three-quarter inch slices. 
Dredge with the flour. Fry the chopped 
bacon and suet in a deep saucepan, add 
the kidney, chopped onions and pepper 
and turn until the meat is thoroughly 
seared and coated with a rich brown 
gravy. Add the tomatoes and season-
ings, cover closely and simmer three-
quarters of an hour. Serve very hot on 
narrow strips of buttered toast. 
Liver contains a higher percent of 
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protein than any other product and is 
also high in carbohydrates. Liver is 
highly flavored and contains vitamins 
A, B and C. Calf's liver is considered 
a delicacy, but beef, lamb and pork 
livers, although much less expensive, 
are equally nutritions. Liver when 
prepared in an attractive manner, 
makes an appetizing dish. 
Method of preparation: Pour boiling 
water over sliced liver and let stand 
for a few minutes. Drain and wipe 
dry. Remove the thin outer skin and 
the veins. 
Calf Liver, Bernaise 
Remove the skin and veins from one-
half pound of liver sliced thin and 
then roll in flour. Fry gently until 
golden brown. Place in a casserole dish. 
Add to the pan in which the liver was 
cooked two tablespoons of cornstarch, 
two tablespoonsful of butter, three 
tablespoonsful of minced onion and 
three tablespoonsful of minced green 
pepper. Toss gently, a llowing the mix-
ture to cook without browning, then 
add one-half cupful of strained and 
stewed tomatoes seasoned with salt, 
pepper and lemon juice. Pour over 
liver and place in oven for ten minutes 
to heat. Serve with slices of hard-
boiled egg on each portion. 
Beef Liver, Creole 
Cut one-half pound of beef liver into 
thin slices. Remove skin and veins, 
and wipe with a damp cloth. Roll in 
flour and fry in hot fat until golden 
brown. When liver is cooked add one 
cupful of sliced onions, one cupful 
stewed tomatoes and two tablespoons-
ful of cornstarch, dissolve! in one-half 
cupful of cold water. Cover and cook 
slowly for twenty minutes and then 
season to taste. Now make a mold of 
mashed potatoes in the center of a 
large platter. Lay on top the slices of 
liver. Pour over the gravy. 
Melts or ·spleens of beef, pork or 
sheep are wholesome and delicious. The 
flavor and composition of melts is simi-
lar to that of liver. Melts may be used 
as a substitute for liver. 
Method of preparation: Let slices of 
melts stand in boiling water for ten 
minutes. Then drain and wipe dry,. 
Beef Melts, Milanaise 
Take one pound of beef melts as 
above. Roll in bread crumbs, then fry 
them in a frying pan with four table-
spoons of butter on a· moderate fire; 
when tender, sprinkle with salt, pepper 
and a teaspoonful of chopped parsley 
and serve. 
Sauted Melts 
Clean and skin the melts, dry well 
and season with salt, pepper and lemon 
juice; roll in flour, dip in beaten egg, 
and roll in fresh bread crumbs; fry 
slowly in hot fat; drain on a cloth 
and salt a little. Serve on a hot plat, 
ter with border of fried bacon, garnish 
with parsley and quartered lemon; 
serve with tomato sauce. 
The term, sweetbreads, includes the 
thyroid or throat gland (these disap-
pear as the animal grows older) and 
the pancreas or heart gland of the 
meat animal. The sweetbreads are 
high in protein, are easily digested 
and very delicate. The heart sweet-
breads are considered superior to the 
throat sweetbreads, but either kind 
may be used in the following recipes. 
To prepare sweetbreads: Wash, 
plunge into boiling water, add one 
tablespoonful vinegar, let simmer 
three-fourths of an hour. Drain, cool 
quickly in cold water, remove mem-
brane. 
Creamed Sweetbreads 
Place one tablespoonful butter and 
seasoning of salt, paprika and grated 
onion in a saucepan to heat, after pre-
paring two sweetbreads as directed 
above. Split the two sweetbreads in 
half and then melt two tablespoonsful 
of butter. When hot, add sweetbreads 
and brown gently. When ready, serve 
on triangles of toast, then pour over 
a cream sauce. 
Cold Jellied Tongue 
1 tongue 
lh box of gelatine 
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Roll in crumbs, egg and again in 
crumbs. Fry. Serve with tartar sauce 
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A STUDY IN 
Cooperative 
Coloring ... 
This spring color seeks the 
happy companionship of 
other colors. Many of our 
loveliest shades both in 
Silks and Wash Fabrics 
have their harmonizing 
companion. 
We cordially invite you to 
see them. 
Stephenson's 
Opposite Campus 
-------------------~ 
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Easter 
Greetings 
There is no more opportune 
time of the year than Easter to 
send greeting cards to all your 
friends and relatives voicing 
your thoughts for continued 
good wishes. 
Come and see our display of 
Easter cards and novelties. 
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Boil a tongue until tender, and when 
cold press into a brick shaped mold. 
In a pint of seasoned tongue liquor or 
soup stock stir the gelatine, and when 
this is dissolved, pour around the 
tongue in the mold. ·when cool, set 
on the ice until the jelly is firm. 
Tongue Omelet 
5 eggs 
3 tbsp. chopped cooked tongue 
1 tbsp. milk 
1 tbsp. minced parsley 
Salt and pepper 
2 tbsp. butter 
Beat the eggs until frothy; add the 
tongue, milk, parsley and seasoning. 
Melt butter in frying pan, and when 
quite hot pour in the mixture and stir 
slowly with fork over a quick fire. 
When quite set, fold, allow it to brown 
in the oven and serve at once. 
Tripe, while not an internal organ, 
is usually grouped with these organs. 
Tripe is the stomach lining of the beef 
animal, has a high percentage of fat 
and contains a large amount of gela-
ienous matter. It is easily digested. 
Tripe, Romaine 
Take one pound and a half of cleaned 
and blanched tripe, cut it in about two-
inch squares; put these in a saucepan 
with a pint and a half of gravy, sea-
son with salt and pepper, add .a bay 
leaf, and let simmer for three-quarters 
of an hour on a slow fire; stir occa- · 
sionally, and serve on a hot dish. 
Tripe a Ia Creole 
1 lb. boiled tripe 
2 c tomatoes 
3 tbsp. bacon drippings 
2 tbsp. chopped green pepper 
3 tbsp. chopped onion 
1 ibsp. Worcestershire sauce 
2 tbsp. flour 
2 tsp. salt 
lh tsp. paprika · 
Method: Put drippings into iron 
frying pan; add onion and cook until 
brown, add tomatoes and cook ten min-
utes. Mash through strainer and add 
flour which has been mixed with cold 
water; boil five minutes, season. Wash 
and dry tripe, cut into small pieces, 
sprinkle with flour, put into a hot pan 
with drippings, brown on both sides, 
add green pepper and then add to 
sauce. Garnish with boiled rice and 
parsley. 
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If you are---
YOU WANT TO STAY THAT WAY; 
If you aren't---
YOU WANT TO GET THAT WAY. 
[We're talking now about that pol-
ished manner which diistinguishes the 
college woman in her conduct of social 
affairs. And it's surprising how much 
of Ottr social life ts intimately tied up 
with this bttsiness of eating-food pre-
paration, food service and food con-
sumption.] 
Anyway, whichever way,---
THE HOMEMAKER COOKBOOK WILL HELP YOU. 
Or you may do this: 
Your name, your address, you1· check tor $1.25 
should be sent to: 
THE HOMEMAKER COOK BOOK 
ROOM 16, AG HALL 
AMES, IOWA 
Get the Iowa Homemaker and the Cookbook, both tor $2.50 
Get Eight Cookbooks at $1.25 and one Cookbook, tree. 
Little Gretchen} 
-one of the first of Iowa 
'State's home management 
house babies, now grown to 
the sophistication of early 
childhood, likes to visit again 
the scenes of her home man~ 
agement house babyhood. 
Even little Gretchen ap~ 
preciates the standing of 
Iowa State in the Home Eco~ 
nomics world. No doubt, she 
too will be sending other lit~ 
tie Gretchens to Iowa State 
some day. 
lOW A STATE COLLEGE 
Ames, Iowa 
